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D scrlpti n 

[0001] The present invention relates to a method of producing filled pasta and to a filled pasta product obtainable 
by said method. 

5 [0002] Various kinds of filled pasta, for example, tortellini, ravioli, agnolotti, etc., constituted by one or more pieces 
of rolled pasta dough enclosing a filling, are known in the food field. 

[0003] In pasta of these types, the individual pieces of rolled dough are prepared from a main sheet made of con- 
ventional dough comprising semolina and eggs, whereas the filling is prepared in accordance with a recipe comprising 
various ingredients such as meat, ham, cheese, spices, etc., suitably selected and mixed according to the flavour to 

10 be conferred on the filled pasta. 

[0004] It is also known that the preparation of the aforementioned filled pasta requires a series of steps having the 
purpose of enclosing the filling between one or more pieces of pasta and forming the desired type of pasta. 
[0005] For example, during the preparation of tortellini, the filling is metered onto a piece of pasta dough which is 
folded so as to house the filling in a kind of pouch. 

15 [0006] The edges of the folded piece are then sealed and the opposite ends of the folded piece are superimposed 
and pressed together to form the tortellino. 

[0007] Once the filled pasta has been formed it can undergo a stabilizing step to produce a fresh product, and possibly 
a subsequent drying step to produce a dried product. 

[0008] A recognized disadvantage of commercial filled pasta, particularly dried filled pasta, is poor hydration of the 
20 filling during cooking in water, which in turn leads to the production of a cooked pasta the consistency and payability 
of which do not satisfy the consumer's expectations. 

[0009] In fact, in cooked filled pasta, the poorly hydrated filling feels substantially hard and "dry" on the consumer's 
palate and the consumer also notices a different consistency between the filling and the pasta which, on the other 
hand, is soft after cooking. 

25 [0010] To prevent the aforementioned problem, some technical means have been proposed and sometimes adopted 
in the past for creating one or more passageways for the cooking water into the pasta envelope housing the filling. 
[0011] US patent 2,950,978 describes a method of preparing dried ravioli in which holes are formed in the central 
portion of the pasta envelope formed by two superimposed pieces housing the filling, so as to promote the escape of 
moisture from inside the ravioli during drying and to improve the rehydration of the filling during cooking. 

30 [0012] This method has various disadvantages, amongst which is the need to provide an additional step in the pro- 
duction cycle for forming the holes in the pasta envelope which, amongst other things, is not easy to perform on an 
industrial scale. 

[0013] Patent EP 0 439 806 describes a method of preparing filled dried pasta such as ravioli and tortellini, in which 
at least one passageway is created between the superimposed and sealed edges of the pasta envelope, putting the 
35 filling into communication with, the environment outside the pasta. 

[0014] According to one embodiment described in this patent, this is effected by first of all inserting a needle between 
the superimposed edges of the pasta envelope, then sealing the edges by pinching and, finally, withdrawing the needle, 
thus producing a passageway between the superimposed edges. 

[0015] Alternatively, according to a second embodiment described in the above-mentioned patent, the superimposed 
40 edges of the pasta envelope are sealed by means of special pinching moulds which have interruptions in one or more 
sections of their pressure surfaces so that these sections of the superimposed edges of the pasta envelope are not 
sealed. 

[0016] However, the first embodiment mentioned above has the disadvantage that it is necessary to provide two 
additional steps in the production cycle (the insertion and withdrawal of the needle) which render this method uneco- 
45 nomic and difficult to implement. 

[0017] Moreover, for the additional steps, it requires the availability of fairly complex apparatus which may be com- 
plicated and difficult to operate automatically in synchronism with the pinching. 

[0018] Finally, the filled pasta produced by the above-mentioned method has the disadvantage that the passageways 
created therein tend to collapse during cooking, in fact blocking the path of the water towards the filling. 
50 [0019] The second above-mentioned method described in EP 0 439 806, on the other hand, has the disadvantage 
that no passageway is in fact created between the superimposed edges of the pasta envelope since, even in the 
sections of the piece of pasta which are not sealed, these edges are nevertheless in contact so that the filling is not 
rehydrated during cooking or is rehydrated to a very limited extent. 

[0020] The problem upon which the present invention is based is that of providing filled pasta having characteristics 
55 such as to overcome all of the problems complained of above with reference to the prior art during cooking, that is, 
filled pasta which, when cooked, has a filling which feels sufficiently soft and "moist" to the consumer's palate, and 
which has a consistency comparable to that of the piece of pasta, at the same time maintaining good organoleptic and 
structural characteristics. 
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[0021] This problem is solved by filled pasta which can be produced by a production method comprising the steps of: 

a) providing a plurality of pieces of rolled pasta dough, each piece comprising a peripheral portion and a substan- 
tially central portion for receiving a filling, 

5 

b) providing a pasta filling, 

c) metering the filling onto the central portions of the pieces, 

10 d) folding each piece along a substantially central line so as to enclose the filling in a kind of pouch, 

e) sealing the edges of the folded pieces in the region of the peripheral portions of the pieces, 

the method being characterized in that, before step c), at least one notch is formed in the peripheral portion of each 
is piece, the notch affecting the central portion receiving the filling. 

[0022] According to one embodiment of the invention, the pieces of rolled pasta dough are substantially circular or 
elliptical and the method further comprises a step of superimposing and sealing the opposed ends of the folded piece, 
after step e), so as to produce a tortellino or similar filled pasta. 

[0023] According to another embodiment, the method of the invention can be used for the production of filled pasta 
20 comprising a filling enclosed between two superimposed pieces of rolled pasta dough, in which case, the method 
comprises the steps of: 

a) providing a first and a second piece of rolled pasta dough, substantially identical to one another and each 
comprising a peripheral portion and a substantially central portion, 

25 

b) providing a pasta filling, 

c) metering the filling onto the central portion of the first piece, 

30 d) superimposing the second piece on the first piece so that the peripheral portions fit together, 

e) sealing the edges of the first and second pieces in the region of the peripheral portions of the pieces, 

the method being characterized in that, before step c), at least one notch is formed in the peripheral portion of at least 
35 one of the first and second pieces, the notch extending so far as to affect the central portion. 
[0024] The said at least one notch is preferably formed in one of the first and second pieces. 
[0025] The filled pasta which can be produced by the method of the invention may be; by way of non-limiting example, 
tortellini, ravioli, agnolotti, etc. It may be produced fresh or dried and, in the latter case, is produced by a drying step 
performed on the fresh pasta to complete the method of the invention. 
40 [0026] In any case, it has surprisingly been found that, after cooking, both the fresh filled pasta and the dried pasta 
produced by the method of the invention have consistency and payability which fully satisfy the consumer's expec- 
tations. 

[0027] In fact, after cooking, they have a filling which feels sufficiently soft and "moist" to the consumer's palate, with 

a consistency comparable to that of the pasta. 
45 [0028] The pasta pieces usable in the method of the invention are normal pieces of rolled pasta dough produced 

from conventional doughs by usual extrusion or rolling techniques and have a moisture content of 25-40%. 

[0029] Generally, a main rolled sheet is produced from such a dough and the individual pieces are cut therefrom. 

[0030] In the method according to the invention, at least one notch is formed in the peripheral region of at least one 

piece used to prepare the filled pasta and, as will become clear from the following description, this surprisingly allows 
50 the cooking water to pass into the interior of the piece or pieces of filled pasta to an extent such as to hydrate the filling 

adequately. 

[0031] The at least one notch may have any profile and, preferably, has a curved profile. 

[0032] The notches may advantageously be formed in the pieces of pasta during their cutting from the sheet of rolled 
dough with the use of suitable cutting matrices which can give the notch the desired profile. 
55 [0033] In the method according to the invention, the edges of the folded piece or of the superimposed pieces are 
sealed by pinching with conventional apparatus with the application of a uniform pressure over the entire peripheral 
portion of the piece. 

[0034] Fresh or dried filled pasta of any shape and with any filling:pasta ratio by weight- may be produced by the 
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method according to the invention. 

[0035] The dried filled pasta produced according to the method of the invention by the drying of the corresponding 
fresh pasta has a moisture content of 5-25%, preferably 8-15%. 

[0036] In the method according to the invention, the filling:pasta ratio by weight preferably varies from 0.3:1 to 1:1. 
5 [0037] The characteristics and advantages of the invention will become clearer from the following description of an 
example of the implementation of the method according to the invention, relating to the preparation of fresh and dried 
tortellini, the description being given by way of non-limiting example with reference to the drawings, in which: 

Figure 1 shows a piece of rolled pasta dough usable for the preparation of a tortellino according to the method of 
10 the invention, 

Figure 2 shows, in perspective, the piece of Figure 1 , folded in accordance with the method of the invention, 

Figure 3 shows a cross-section of a tortellino produced by the method of the invention, compared with a corre- 
15 sponding cross-section of a conventionally-formed tortellino, 

Figure 4 is a photographic reproduction of a tortellino produced according to the method of the invention. 

[0038] A plurality of pieces of rolled pasta dough having a moisture content of about 30% were cut by suitable cutting 
20 matrices from a main sheet of rolled pasta dough produced by rolling from a conventional dough containing semolina, 
eggs and water in predetermined quantities. 

[0039] All of the pieces, generally indicated 1, were substantially circular, a central portion 3 for receiving a filling 
and a peripheral portion 2 surrounding and defining the central portion 3 being identified in each piece. 
[0040] A curved notch 4 was formed in the peripheral portion 2 and extended so far as to affect the central portion 
25 3, into which a portion 4a of predetermined width and depth of the notch 4 extended. 

[0041] The notch 4 was advantageously formed during the step of the cutting of the individual pasta pieces from a 
main sheet. 

[0042] A pasta filling, the ingredients of which are given in Table 1 below, together with the respective percentages 
by weight, was also prepared: 

30 



TABLE 1 



Ingredients 


% by weight 


stewed pork and beef 


52.00 


raw ham 


6.00 


bread crumbs 


15.00 


potato flakes 


10.00 


vegetable fat 


10.00 


Reggiano Parmesan cheese 


6.00 


sait 


0.70 


spices 


0.30 


total 


100.00 J 



[0043] A predetermined quantity of the filling was then metered onto the central portion 3 of each piece with a filling: 
pasta ratio of 0.6:1 by weight. 

[0044] Each piece 1 was then folded along a central line A so as to house the filling in a kind of pouch formed by the 
central portion 3 of the piece. 

[0045] As a resuit of the folding, the peripheral portions 2 of the pieces formed two superimposed edges which were 
sealed, forming a kind of half-moon, the opposite ends of which were superimposed and sealed thus producing ready- 
to-eat fresh tortellini weighing approximately 3 grams. 

[0046] The tortellini thus produced (Figures 3 and 4) were characterized by the presence, in the central portion 3 of 
the piece of pasta, of a hole 5 positioned on the boundary with the peripheral portion 2. 

[0047] The hole was in fact defined by the portion 4a of the notch 4 and advantageously put the filling into direct 
communication with the exterior whereas, in conventionally-formed tortellini, as can be seen from the cross-section of 



4 



EP 0 970 617 B1 

Figure 3, the filling is completely sealed between the folded portions of the piece of pasta. 

[0048] Half of the aforesaid fresh tortel lini were dried by heat treatment in an atmosphere having 60% relative humidity 
and a temperature of between 60°C and 80°C. 

[0049] The drying treatment continued for about 240 minutes and, upon completion, the dried tortellini had a moisture 
s content of 8*1 2% and an overall weight of about 2 grams. 

[0050] During cooking, the behaviour of the fresh and dried tortellini according to the invention was more than sat- 
isfactory with regard to consistency and payability. 

[0051] In fact, when cooked, the tortellini had a filling which felt soft and "moist" to the consumer's palate, with a 
consistency comparable to that of the pasta. 
10 [0052] Moreover, the tortellini had optimal organoleptic and structural characteristics wholly comparable with those 
of corresponding good-quality conventional cooked tortellini. 

[0053] This optimal behaviour upon cooking appears to be due to the fact that the hole 5 in the central portion 3 of 
the piece of pasta allows the cooking water to pass into the pouch in quantities such as to hydrate the filling adequately, 
at the same time preventing excessive swelling of the pasta which would cause the structure of the tortellino to disin- 
15 tegrate and the filling to come out of the pouch. 

The characteristics, after cooking, in terms of flavour, softness and hydration of the filling of 100g samples of fresh and 
dried tortellini produced in accordance with the method of the invention described above were compared with the 
characteristics of corresponding samples of fresh and dried conventional tortellini after cooking. 
[0054] The 1 00 gram samples of tortellini compared were as follows: 

20 

- conventionally formed fresh tortellini, 

fresh tortellini formed in accordance with the invention, 
conventionally formed dried tortellini, 

- conventional dried tortellini with known means in the piece of pasta for hydrating the filling (parallel straight ribs + 
25 interruptions in the sealing in sections of the edges of the piece), 

dried tortellini formed in accordance with the invention. 

[0055] The fresh conventional tortellini were produced from the same main sheet of rolled pasta dough which was 
used to prepare the fresh tortellini according to the invention and had the same weight (about 3g), shape and moisture 
30 content (30%). 

[0056] The conventional dried tortellini were produced from the corresponding conventional fresh tortellini by the 
drying method mentioned above for the preparation of dried tortellini in accordance with the invention, so as to have 
the same weight (about 2g), shape and moisture content (12%). 

[0057] All of the tortellini of the samples compared were filled with the same quantity of the filling of Table 1 with a 
35 filling: pasta ratio of 0.6:1 and were cooked in an excess of boiling water containing 1% of dissolved cooking salt. 
[0058] The fresh tortellini were cooked for a period of 6 minutes and the dried tortellini for 9 minutes. 
[0059] After cooking, the tortellini of each sample were drained and weighed and the percentage of moisture was 
measured. 

[0060] The results are given in Table 2 below. 



TABLE 2 





Sample 


raw weight (g) 


raw moisture content 
(%) 


cooked weight (g) 


cooked moisture 
content (%) 


45 


fresh tortellini formed 


100 


30 


140 


50.0 


conventionally 












fresh tortellini formed 


100 


30 


166 


57.8 


50 


according to the 
invention 










dried tortellini formed 
conventionally 


100 


12 


161 


45.3 




dried tortellini with 


100 


12 


180 


51.1 




known means in the 










55 


piece of pasta 
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TABLE 2 (continued) 



Sample 


raw weight (g) 


raw moisture content 

(%) 


cooked weight (g) 


cooked moisture 
content (%) ! 


dried tortellini formed 
according to the 
invention 


100 


12 


208 


57.7 



[0061] It can be seen from the weight and moisture-content values after cooking given in the above table, that both 
the fresh and the dried tortellini formed in accordance with the invention could absorb a greater quantity of water during 
cooking than the corresponding conventional fresh and dried tortellini of the samples compared. 
[0062] The sensory attributes of the tortellini compared, in terms of softness and flavour, were evaluated by a sample 
of 100 testers and the results obtained are given in Table 3 below, together with the evaluation criteria adopted. 



TABLE 3 



Sample 


Softness 


Flavour 


Overall opinion 


Fresh tortellini formed conventionally 


3.3 


3.2 


3.2 


fresh tortellini formed according to the invention 


3.7 


3.2 


3.5 


dried tortellini formed conventionally 


2.7 


2.9 


2.8 


dried tortellini with known means in the piece of pasta 


3.1 


3.1 


3.1 


dried tortellini formed according to the invention 


3.5 


3.2 


3.3 



SOFTNESS 

[0063] 1 = hard; 2 = slightly soft; 3 = quite soft; 4 very soft; 5 = extremely soft. 
30 FLAVOUR 

[0064] 1 = poor; 2 = mediocre; 3 = good; 4 = very good; 5 = excellent. 
OVERALL OPINION 

35 

[0065] 1 = poor; 2 = mediocre; 3 = good; 4 = very good; 5 = excellent. 

[0066] It can be seen from Table 3 that both the fresh and the dried tortellini formed in accordance with the invention 
were considerably softer than the corresponding fresh and dried tortellini formed conventionally and, in the case of the 
dried tortellini, also softer than the dried tortellini with known means in the piece of pasta for hydrating the filling; this 
40 also had a positive effect on flavour perception and resulted in a better overall evaluation of the tortellini according to 
the invention. 



45 



50 



Claims 

1 . A method of producing filled pasta, comprising the steps of: 

a) providing a plurality of pieces of rolled pasta dough (1), each piece (1) comprising a peripheral portion (2) 
and a substantially central portion (3) for receiving a filling, 



b) providing a pasta filling, 

c) metering the filling onto the central portions (3) of the pieces, 

55 d) folding each piece (1) along a substantially central line so as to enclose the filling in a kind of pouch, 

e) sealing the edges of the folded pieces (1) in the region of the peripheral portions (2) of the pieces (1), 
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the method being charact rlz d in that, before step c), at least one notch is formed in the peripheral portion (2) 
of each piece (1 ), the notch affecting the central portion (3) receiving the filling. 

2. A method according to Claim 1 , in which the pieces (1 ) are substantially circular or elliptical and the method further 
5 comprises a step of superimposing and sealing the opposite ends of the folded pieces (1) after step e). 

3. A method of producing filled pasta, comprising the steps of: 

a) providing a first and a second piece of rolled pasta dough substantially identical to one another and each 
10 comprising a peripheral portion (2) and a substantially central portion (3), 

b) providing a pasta filling, 

c) metering the filling onto the central portion (3) of the first piece, 

15 

d) superimposing the second piece on the first piece so that the peripheral portions (2) fit together, 

e) sealing the edges of the first and second pieces in the region of the peripheral portions (2) of the pieces, 

20 the method being characterized in that, before step c), at least one notch is formed in the peripheral portion of 

at least one of the first and second pieces, the notch extending so far as to affect the central portion. 

4. A method according to Claim 3, in which the at least one notch is formed in one of the first and second pieces. 

25 5. A method according to any one of the preceding claims, in which the pieces (1), or the first and second pieces, 
have a moisture content of 25-40%. 

6. A method according to any one of the preceding claims, in which the pieces (1 ), or the first and second pieces, 
are produced by cutting from a main sheet of rolled pasta dough. 

30 

7. A method according to Claim 6, in which the at least one notch (4) is formed in the piece (1), or in at least one of 
the first and second pieces, during the step of cutting from the main sheet. 

8. A method according to any one of the preceding claims, in which the at least one notch (4) has a curved profile. 

35 

9. A method according to any one of the preceding claims, in which the sealing of the edges of the folded pieces (1 ), 
or of the first and second pieces, is performed by pinching with the application of a uniform pressure to the entire 
peripheral portions (2) of the pieces. 

40 10. A method according to any one of the preceding claims, in which the filled pasta is dried to give a moisture content 
of 5-25%. 

11. A method according to Claim 10, in which the filled pasta is dried to give a moisture content of 8-15%. 
45 12. Filled pasta obtainable by the method according to any one of the preceding claims. 



Patentanspruche 

so 1. Verfahren zum Herstellen von gefullten Teigwaren, umfassend die folgenden Schritte: 

a) Bereitstellen einer Vielzahl von Stucken eines ausgerollten Teigwarenteigs (1), wobei jedes Stuck (1) einen 
Umfangsabschnitt (2) und einen im wesentlichen zentralen Abschnitt (3) zum Aufnehmen einer Fullung umfaBt, 

b) Bereitstellen einer Teigwarenful lung, 

55 c) Dosieren der Fullung auf die zentralen Abschnitte (3) der Stucke, 

d) Falten eines jeden Stucks (1 ) entlang einer im wesentlichen zentral gelegenen Linie zum EinschlieBen der 
Fullung in einer Art Tasche, 

e) Versch lieBen der Rander der gef alteten Stucke (1 ) in dem Bereich der Umfangsabschnitte (2) der Stucke (1 ), 
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wobei das Verfahren dadurch g kennzeichn 1 1st, dass vor Schritt c) mindestens eine Kerbe in dem Umfangs- 
abschnitt (2) eines jeden Stucks (1) ausgebildet wird und wobei die Kerbe auf den die Fullung aufnehmenden 
zentralen Abschnitt (3) einwirkt. 

5 2. Verfahren nach Anspruch 1 , wobei die Stucke (1 ) im wesentlichen kreisformig oder elliptisch sind und das Verfahren 
nach Schritt e) weiter den Schritt des Ubereinanderlegens und VerschlieBens der gegenuberliegenden Enden der 
gefalteten Stucke (1) umfaBt. 

3. Verfahren zum Herstellen von gefullten Teigwaren, umfassend die folgenden Schritte: 

10 

a) Bereitstellen eines ersten und zweiten Stucks eines ausgerollten Teigwarenteigs, die im wesentlichen iden- 
tisch zueinandersind und jeweils einen Umfangsabschnitt (2) und einen im wesentlichen zentralen Abschnitt 
(3) umfassen, 

b) Bereitstellen von Teigwarenfullung, 

15 c) Dosieren der Fullung auf den zentralen Abschnitt (3) des ersten Stucks, 

d) Daruberlegen des zweiten Stucks so auf das erste Stuck, dass die Umfangsabschnitte (2) zusammenpas- 
sen, 

e) VerschlieBen der Rander des ersten und zweiten Stucks im Bereich der Umfangsabschnitte (2) der Stucke, 

20 wobei das Verfahren dadurch gekennzeichnet ist, dass vor Schritt c) mindestens eine Kerbe in dem Umfangs- 

abschnitt von mindestens einem der ersten und zweiten Stucke ausgebildet wird und wobei sich die Kerbe so weit 
erstreckt, dass sie auf den zentralen Abschnitt einwirkt. 

4. Verfahren nach Anspruch 3, wobei die mindestens eine Kerbe in einem der ersten und zweiten Stucke ausgebildet 
25 wird. 

5. Verfahren nach einem der vorhergehenden Anspruche, wobei die Stucke (1) oder das erste und zweite Stuck 
einen Feuchtigkeitsgehalt von 25-40 % aufweisen. 

so 6. Verfahren nach einem der vorhergehenden Anspruche, wobei die Stucke (1) oder das erste und zweite Stuck 
durch Abschneiden von einer Hauptplatte eines ausgerollten Teigwarenteigs hergestellt werden. 

7. Verfahren nach Anspruch 6, wobei die mindestens eine Kerbe (4) wahrend des Schritts des Abschneidens von 
der Hauptplatte in dem Stuck (1 ) oder in dem mindestens einem der ersten und zweiten Stucke ausgebildet wird. 

35 

8. Verfahren nach einem der vorhergehenden Anspruche, wobei die mindestens eine Kerbe (4) ein gewolbtes Profil 
aufweist. 

9. Verfahren nach einem der vorhergehenden Anspruche, wobei das VerschlieBen der Rander der gefalteten Stucke 
40 (1) oder des ersten und zweiten Stucks durch Drucken unter Anwendung eines gleichformigen Drucks auf die 

gesamten Umfangsabschnitte (2) der Stucke erreicht wird. 

10. Verfahren nach einem der vorhergehenden Anspruche, wobei die gefullten Teigwaren auf einen Feuchtigkeitsge- 
halt von 5-25 % getrocknet werden. 

45 

11. Verfahren nach Anspruch 10, wobei die gefullten Teigwaren auf einen Feuchtigkeitsgehalt von 8-15 % getrocknet 
werden. 

1 2. Gefullte Teigwaren, die durch das Verfahren nach einem der vorhergehenden Anspruche erhalten werden konnen. 

so 

Revendications 

1 . Procede pour la production de pates alimentaires fourrees, comprenant les Stapes consistant : 

55 

a) a prendre une plurality de pieces de pate laminee (1 ) pour pates alimentaires, chaque piece (1 ) comprenant 
une partie peripherique (2) et une partie pratiquement centrale (3) pour recevoir un fourrage, 

b) a prendre un fourrage pour p&tes alimentaires, 
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c) a appliquer de rnaniere dos6e le fourrage sur les parties centrales (3) des pieces, 

d) a plier chaque piece (1 ) le long d'une ligne pratiquement centrale de rnaniere a enfermer le fourrage dans 
un type de poche, 

e) a obturer hermetiquement les bords des pieces pliees (1) dans la region des parties p6ripheriques (2) des 
5 pieces (1), 

le procdde etant caracterise en ce que, avant I'etape c), au moins une entaille est formee dans la partie 
peripherique (2) de chaque piece (1), I'entaille atteignant la partie centrale (3) recevant le fourrage. 

10 2. Procede suivant ia revendication 1 , dans lequel les pieces (1 ) sont pratiquement circulaires ou elliptiques, le pro- 
ceed comprenant en outre une etape consistant a superpose r et obturer hermetiquement les extremites opposees 
des pieces pliees (1) apres I'etape e). 

3. Proced6 pour la production de pates alimentaires fourrees, comprenant les etapes consistant : 

15 

a) a prendre des premiere et seconde pieces d'une pate laminee pour pates alimentaires, pratiquement iden- 
tiques Tune a I'autre et chacune comprenant une partie peripherique (2) et une partie pratiquement centrale (3), 

b) a prendre un fourrage pour pates alimentaires, 

c) a appliquer de rnaniere dosee le fourrage sur la partie centrale (3) de ia premiere piece, 

20 d) a superposer la seconde piece sur la premiere piece de telle sorte que les parties p6ripheriques (2) s'adap- 

tent Tune a I'autre, 

e) a obturer hermetiquement les bords des premiere et seconde pieces dans la region des parties peripheri- 
ques (2) des pieces, 

25 le procede etant caracterise en ce que, avant I'etape c), au moins une entaille est formee dans la partie 

peripherique d'au moins une des premiere et seconde pieces, I'entailie s'etendant jusqu'a atteindre ia partie cen- 
trale. 

4. Procede suivant la revendication 3, dans lequel ladite au moins une entailie est formee dans une des premiere et 
30 seconde pieces. 

5. Procede suivant Tune quelconque des revendications precedentes, dans lequel les pieces (1), ou les premiere et 
seconde pieces, ont une teneur en humidite de 25 a 40 %. 

35 6. Procede suivant I'une quelconque des revendications precedentes, dans lequel les pieces (1 ), ou les premiere et 
seconde pieces, sont produites par decoupe dans une feuille principale de pate laminee pour pates alimentaires. 

7. Procede suivant la revendication 6, dans lequel ladite au moins une entaille (4) est formee dans la piece (1), ou 
dans au moins une des premiere et seconde pieces, au cours de I'etape de decoupe dans la feuille principale. 

40 

8. Procede suivant I'une quelconque des revendications precedentes, dans lequel ladite au moins une entaille (4) a 
un profil incurve. 

9. Procede suivant I'une quelconque des revendications precedentes, dans lequel i'obturation hermetique des bords 
45 des pieces pliees (1), ou des premiere et seconde pieces, est effectuee par pincement avec application d'une 

pression uniforme aux parties peripheriques totales (2) des pieces. 

10. Proced§ suivant I'une quelconque des revendications precedentes, dans iequel les pates alimentaires fourrees 
sont sechees pour parvenir a une teneur en humidite de 5 a 25 %. 

50 

11. Procede suivant la revendication 10, dans lequel les pates alimentaires fourrees sont sechees pour parvenir a 
une teneur en humidite de 8 a 15 %. 

12. Pates alimentaires fourrees pouvant etre obtenues par le procede suivant I'une quelconque des revendications 
55 precedentes. 
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